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If  there's  a  war  worker  in  your  family  ...  Labor  Day  1943  lis  reali^_ra 
labor  day  for  him.    Workingmen  and  women  the  country  over  are  giving  up  their 
noliday  and  staying  on  the  job,  producing  bullets,  tanks,  planes,  and.. guns  to 
win  the  war. 

!7nat  will  your  war  worker  have  to  eat  "on  the  job"  ...  today  and  every 
day  ...  to  help  him  make  more  and  better  bullets,  tanks,  planes,  and  guns? 

If  he's  like  Jack  Carter,  of  Evansville,  Indiana,  he's  lucky.  Jack 
works  at  a  big  war  plant,  making  wings  for  one  of  America's  best  fighter 
planes.    Jack  is  pretty  proud  that  his  plant  flies  the  Army-Navy  "E"  pennant 
...  and  has  also  won  the  National  Safety  Award.    And  he  knows  there's  a  close 
connection  between  his  own  production  and  safety,  and  the  good  food  he  gets. 

Jack  eats  at  the  plant  cafeteria,  along  with  many  of  the  other  employees. 
And  Jack  is  one  of  the  eighty  percent  who  choose  the  Victory  Lunch.  The 
Victory  Lunch  has  5  important  kinds  of  food:     a  hearty  neat  dish  or  meat  alter- 
nate. .  .a  vegetable ..  .bread  and  butter,  enriched  or  whole  grain.  .  .milk. ..  and 
salad.    This  meal  is  substantial ...  it  provides  well  over  a  third  of  Jack's  mini- 
ng needs  of  all  the  known  food  values.     It's  the  type  of  "midshift"  meal  the 
far  Pood  Administration  recommends. 

Even  if  you're  sometimes  baffled  by  cafeterias,  you  can  pick  out  the 
Victory  Lunch  at  this  plant  your  first  time  around.    To  the  left  of  the  counter 
ls  trie  Victory  Lunch  menu  for  the  day,  posted  on  a  small  billboard. 
As  you  go  along  the  line  you  can  study  this  menu.     Choices  are  listed  under 
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each  of  the  5  kinds  of  food,  and  it's  easy  to  choose  the  one  you  want. 

On  the  counter,  foods  are  arranged  in  the  same  order.     Salad  is  first,  then 
meat  and  vegetable  dishes,  bread  and  butter,  and  milk.    Painted  on  the  glass  a- 
bove  each  group  is  a  sign:  Take  one  for  a  Victory  Lunch.    And  with  this  easy 
system,  customers  tick  past  the  cash  register  at  the  rate  of  12  or  13  a  minute 
during  rush  hours. 

This  war  plant  works  'round  the  clock... so  some  workers  may  be  eating  dinner 
or  breakfast  at  the  same  time  others  are  eating  their  "midshaft"  meal.  Prices 
are  so  reasonable  and  the  food  so  good,  Jack  Carter  sometimes  eats  all  3  meals 
at  the  cafeteria.    A  well-balanced  dinner  menu  and  breakfast  menu  have  been 
worked  out  on  the  same  sound  basis  as  the  Victory  Lunch,  and  they're  posted  in 
plain  sight.    But  to  avoid  confusion  those  meals  aren't  played  up.    At  most 
times,  the  majority  of  the  eaters  choose  a  "midshaft"  meal. 

Of  course,  the  low  price  is  one  reason  the  Victory  Lunch  is  popular. 
The  plant  management  runs  the  cafeteria  without  profit,  through  its  personnel 
division.    The  management  may  come  out  even  or  lose  a  little  money  ...  but  it 
knows  the  cafeteria  brings  good  returns  on  the  production  line. 

The  main  reason  Jack  Carter  buys  the  Victory  Lunch  is,  it  tastes  good. 
Whether  he  eats  the  midshift  meal  at  noon  or  midnight,  it's  hot,  and  well- 
seasoned,  and  portions  are  generous.    The  cooks,  working  in  shifts  around  the 
clock,  see  to  that.    Except  at  clean-up  time  ...  2  to  4  in  the  afternoon  ... 
the  cafeteria  is  always  open,  and  employees  can  come  for  a  healthful  meal  in 
Ple?sant  sociable  surroundings. 

The  medical  director  of  the  plant  says:  "We  try  to  make  our  men  and  women 
Ii££  to  eat  what  they  should  eat.    People  who  eat  right,  feel  better.    They  stay 
°&  the  job,  lose  less  time  from  illness."    To  prove  this,  he  kept  records  of 
absenteeism  for  the  first  4  months  of  the  new  lunch  program.    He  found  that 
absenteeism  went  down  a  lot  during  that  period.    He  doesn't  claim  the  lunch 
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program  was  the  only  reason. .  .hut  he  does  say  it  played  a  big  part'  in  keeping 
workers  on  the  .job. 

This  plant's  nutrition  program  has  been  working  for  a  year.    Because  it's 
been  so  successful,  other  plants  over  the  country  have  adopted  the  plan.  Be- 
sides the  central  cafeteria,  the  plant  tries  to  reach  employees  who  bring  lunch 
"boxes.    A  booklet  of  lunchbox  suggestions  has  been  given  out  for  workers  to 
take  home... as  a  guide  to  the  honemaker  who  packs  the  lunch.    Also,  in  coopera- 
tion with  the  local  gas  company,  a  series  of  short  nutrition  courses  are  offered 
to  women  employees  and  the  wives  of  workers.    And  there  are  stores  scattered 
about  the  plant  for  workers  who  want  to  refresh  themselves  in  the  15-minute  rest 
periods.    Big  sales  in  these  stores  are  milk  and  orangeade,  and  the  workers  also 
buy  sandwiches,  apples,  and  oranges. 

As  we  said,  Jack  Carter  and  any  one  like  him  is  lucky.     This  is  one  of 
many  plants  that  have    tried  to  improve  the  meals  of  their  employees  since  the 
war  began.    But  there's  a  lot  more  that  needs  to  be  done.    Many  men  and  women 
still  get  only  a  soft  drink  and  a  sandwich  or  a  candy  bar  to  carry  them  through 
a  day  on  the  production  line  ...  because  there  isn't  a  good  eating-place  con- 
venient to  the  plant.    Dr.  Robert  S.  Goodhart,  Chief  of  the  Nutrition  in  Indus- 
try Division,  War  Food  Administration,  says: 

"As  we  cooperated  with  this  plant  in  organizing  its  outstanding  nutrition 
program,  we  are  anxious  and  willing  to  help  and  advise  any  other  private  organ- 
ization or  industry  that  is  interested  in  improving  the  nutritional  status  of 
the  worker." 

More  and  more  war  plants  are  responding  and  asking  the  advice  of  the  War 
Food  Administration.    They're  finding  that  a  good  nutrition  program  brings  re- 
ts...that  war  workers  make  more  and  better  bullets,  tanks,  planes,  and  guns, 
lf  they  get  the  proper  food. 
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